
& Tequila BarANTOJITOS • APPETIZERS
LUNCH & DINNER

Taquitos  14
Fried taquitos stuffed with chicken, served 
with creamy avocado sauce, sour cream, 

lettuce, cotija cheese & pico de gallo

Aguachile negro  15
Marinated shrimp in house black sauce, 
served with cucumber, onion, cilantro, 

avocado, garlic aioli & corn tortilla chips

Nachos mamalones (GF) (V)  13
Chicken 3 | Shrimp 4 | Steak 5

Homemade corn tortilla chips, pepper 
jack cheese, refried beans, pico de gallo, 

guacamole & sour cream

Tempura cauliflower (V)  14
Fried tempura cauliflower tossed with 
jalapeño ranch dressing, topped with 

cilantro, pickled red onion &  
spicy almonds

Guacamole live (GF) (V)  17
Made Tableside by your Talented Server

Avocado, onions, tomato, cilantro, 
jalapeño & lime served with  

corn tortilla chips

Las empanadas (v)  15
Vegetarian or Cheese

2 Homemade empanadas stuffed with 
corn, poblano peppers, oaxaca cheese  
& guajillo served on lime slaw topped 

with pico de gallo & sour cream

El cocktelito  16
Shrimp and mahi mahi mixed with 

our house Cancun cocktail sauce, onion, 
tomato, cilantro & avocado, served in a 

half pineapple bowl

Salbutes  15
2 homemade corn tortillas, roasted pork 
marinated in annatto, red pickled onion 

& tomatillo sauce

Chilaquil ranchero  14
Chicken 3 | Shrimp 4 | Steak 5

Corn tortilla chips tossed with your 
choice of sauce (green tomatillo or red 

guajillo) topped with sour cream, 
cotija cheese, pickled red onion, 

avocado & cilantro, served  
with refried beans & fried eggs 

LOS DE LA 
CALLE TACOS
Served with rice and charro beans
LUNCH 2 piece 16 | DINNER 3 piece 18

• • • • •

El pastorcito
Marinated pork adobo, mozzarella 

cheese on corn or flour tortillas topped 
with cilantro, fresh pineapple salsa & 

pico de gallo

Las de asada
Grilled steak, Oaxaca cheese on corn 
or flour tortillas topped with avocado 

sauce & pico de gallo

El de camaron baja
Deep-fried beer-battered tempura 

shrimp on corn tortillas topped with 
coleslaw & baja sauce

El pescador (GF)

Grilled mahi mahi on corn tortillas 
topped with lime slaw & creamy 

chipotle sauce

El vegetariano (GF) (V)

Beer-battered tempura cauliflower 
on corn tortillas, topped with lime 
coleslaw & creamy chipotle sauce

LAS FAVORITAS
ENCHILADAS
Served with rice and beans

LUNCH 2 piece 16 | DINNER 3 piece 18

La enchilada suiza (GF)

Corn tortillas stuffed with chicken in 
creamy green tomatillo sauce & cotija 
cheese, topped with pickled red onion, 

sour cream & cilantro

La gringa cheese enchilada (GF)

Corn tortillas stuffed with mozzarella 
cheese in creamy guajillo sauce topped 
with pickled red onion & mixed slaw

La vegetariana minera (GF) (V)

Corn tortillas stuffed with potatoes, 
carrots, cotija cheese in guajillo sauce, 

topped with lettuce, sour cream, 
pickled red onion & jalapeños

LA S VERDES 
SALADS
LUNCH & DINNER

Chicken 3 | Shrimp 4 | Steak 5

La burro salad  (GF)  15
Mixed lettuce tossed with cilantro 

ranch, topped with hard boiled eggs, 
avocado, cherry tomatoes, queso fresco, 

red onion & corn tortilla strips

Taco salad  13
Iceberg lettuce tossed in cilantro, 

jalapeño vinaigrette, diced tomatoes,  
red onion, black beans, cheddar cheese, 

sour cream & avocado, served with  
flour tortilla chips

Summer salad (GF)  14
Mixed lettuce tossed in raspberry 

vinaigrette, strawberries, blueberries, 
cucumbers, pecans, bacon bits &  

feta cheese

La ensalada César  14
Romaine lettuce tossed with Caesar 
dressing, red onion, cherry tomatoes, 

green olives, Parmesan cheese & croutons

LOS DE LA 
CA SA

BURRITO
LUNCH & DINNER

Pork burrito  16
Pork cochinita, mozzarella cheese, 

rice, refried beans smothered  
with creamy green tomatillo sauce, 
topped with pickled red onion & 

cilantro

Steak burrito  18
Grilled steak, mozzarella cheese, 
rice, refried beans smothered 
with guajillo sauce, topped  

with sour cream & slaw mix

Chicken burrito  16
Shredded chicken, 

mozzarella cheese, rice & 
refried beans smothered 
with queso sauce, topped 

with pico de gallo

(GF) Gluten-Free  (V) Vegetarian

(GF) Gluten-Free  (V) Vegetarian



LAS TORTAS • SANDWICHES
Choice of French fries, coleslaw, charro beans or rice

La de Milanesa  16
Fried breaded chicken, 

tomato, onion,  
Oaxaca cheese, 

avocado & jalapeño 
on hoagie bun

La torta yucateca  16
Pork cochinita, lime 

slaw, pickled red 
onion & tomatillo 

sauce on hoagie bun

La torta de asada  18
Steak, onion, mixed 

bell peppers & pepper 
jack cheese sauce on 

deep fried hoagie bun

La vegetariana (V)  15
Grilled bell pepper, 

zucchini, onion, 
tomato, avocado 

& Swiss cheese on 
hoagie bun

AUTHENTIC MEXICAN ENTRÉES
ENTRÉES ARE DINNER ONLY UNLESS SPECIFIED OTHERWISE

El pollo pibil (GF)  18
Roasted chicken marinated in 

annatto sauce topped with pickled 
red onion, served with Mexican rice 

& baked potato

Pollo con mole (GF)  21
Roasted chicken topped with 

homemade mole sauce, sesame seeds & 
red onion, served with Mexican rice

Walleye tikin-xic (GF)  19
Marinated grilled walleye, pickled 
red onion & avocado, served with 

refried beans & Mexican rice

Mahi mahi a la parrilla (GF)  21
Grilled blackened mahi mahi served 
with cilantro rice, pineapple, pico de 

gallo & veggie medley

Chile relleno  19
Roasted poblano pepper stuffed 

with mozzarella cheese, deep fried 
in classic batter, topped with red 
tomato sauce, sour cream, pickled 
red onion & cilantro, served with 

Mexican rice & beans

Camarones y callos al 
tequila  29

Shrimp and scallops flamed in 
tequila sauce topped with bell 

peppers, onion, parsley, served with 
garlic mashed potatoes & asparagus

Green chili  19
Slow roasted pork served in green 
tomatillo, poblano, Anaheim chili 
sauce topped with cheese, pickled 
red onion & cilantro, served with 
charro beans, rice & flour tortillas

Parrillada mexicana (GF)  29
Melted Oaxaca cheese, green sauce, 

steak, shrimp, chicken & chorizo, 
served with charro beans &  

flour tortillas

El ribeye flameado (GF)  34
10 oz ribeye grilled and flamed 

with mezcal at your table on rock 
salt platter, served with baked 

potato & vegetables

Cordero a la barbacoa (GF)  28
Charred lamb chops in juicy guajillo 
sauce served with grilled corn on the 
cob, vegetables & chimichurri sauce

El brisket de la casa (GF)  24
10 oz beef brisket slowly roasted for 
24 hours, smoked with home dry 
rub marinade, served with grilled 
corn on the cob, baked potato & 

chimichurri sauce

UN BUEN FINAL 
DESSERTS

LUNCH & DINNER

pastel de 3 leches cake  12
3 layered milk cake

Churros  8
Mexican churros tossed with cinnamon 

and sugar, served with vanilla ice 
cream & mezcal caramel sauce

Pastel borracho  12
Must be 21 years old

Drunk sponge cake topped with 
tequila syrup, mascarpone cream & 

caramelized apples

CHILDREN’S MENU
Comes with French Fries or Fruit

I Don’t Know  8
Mac and Cheese

I’m Not Hungry  8
Cheese Quesadilla

I Want to Go Home  8
Chicken Tenders

I’m Tired  8
Grilled Cheese Sandwich

I Don’t Want That  8
Burger Slider

ALAMBRES
LUNCH & DINNER

PAL GRINGO MEXICAN ALAMBRE (GF)

Your choice of fajitas with bell peppers, 
onions, melted cheese & flour tortillas 

served with Mexican rice,  
Anaheim chili & refried beans

	 Chicken 19
	 Shrimp 21
	 Steak 23

Para el vegano 
alambre (V)  17
Mushrooms, onions, 

bell peppers, 
zucchini served 

with Mexican rice, 
refried beans & 

corn tortilla

(GF) Gluten-Free  (V) Vegetarian

(GF) Gluten-Free
(V) Vegetarian
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